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Kmphasising the startling improvement in weight and height of growing
boys fed with a sufficient daily diet plus one pint of milk daily, Dr. Mann further
stated :
" The improvement was most successful when fresh cow's milk recently
pasteurised, from a clean and reliable source, formed the additional item of food,
and such improvement both in weight and height increments was not a temporary
phase, but was maintained over a period of one, two and three years."
During the last few years, a large number of scientifically-controlled experi-
ments have been carried out to ascertain any existing nutritional differences
between raw and pasteurised milk. Calves fed on the pasteurised product have
been found to gain slightly in weight per day when compared with those fed on
raw milk, while, in addition, there was freedom from infection by tubercle
bacilli. Experiments carried out b}~ the Milk Nutrition Committee over a
twelve months' period, in which many thousands of school children were fed,
have demonstrated that so far as nutrition is concerned there are no constant
diiferences between the growth rates of children receiving milk, whether raw or
pasteurised. The Chief Medical Officer of the Ministry of Health in his Annual
Report for 1937, referring to these experiments, stated :
" the enquiry provides important information . . . which reinforces the
steadily accumulating evidence that pasteurisation has no significant effect
on the nutritional value of milk."
Such testimonies as those are important, particularly as they were made after
a period of prolonged and careful investigation. It must be emphatically stated
that scientists and research workers have discovered that, if the process is
correctl}' applied, milk remains milk and retains practically its entire nutritive
value, and any losses resulting from processing cannot be differentiated by actual
feeding experiments.
The question of souring of milk is easily disposed of. In the first place, this
liquid is generally consumed on the same day on which it is delivered, it being an
uncommon practice to keep milk for more than twenty-four hours. It has
therefore no time to become sour. Further, in efficiently pasteurised milk
sufficient lactic-acid organisms survive the heating process to ensure that the
product will become sour before putrefaction commences.
(5) The compulsory pasteurisation of all raw milk supplies would cause
the extinction of a large number of small dairymen from business.
This in itself is no reason why pasteurisation should not be rendered com-
pulsory. The small distributor, if unable to supply his customers with a clean
safe milk, is better out of business. Statutory powers, even where strictly applied,
have not been the cause of any farmers ceasing milk production. In the same
way, any Act enforcing compulsory pasteurisation will have little effect per se
on the small dairyman. Universal, compulsory pasteurisation will not be
practicable for some time, but it would result in the production of cleaner milk
generally, as it would have to travel to urban areas for treatment. The day of
the small dairyman is passing, and the anomaly of several such persons of this
type, each delivering a few gallons of milk within the same area, is rapidly becoming
a thing of the past. This will result in the combination of several small dis-
tributors with consequent benefit to the consumer. Such persons are able,
if they wish, to procure sufficient milk for their needs, already pasteurised, from
one of the large processing companies, and do not require to provide expensive
plant for the purpose. Under the Milk (Special Designations) Act, 1949, the
compulsory pasteurisation of the bulk of the nation's milk supplies is assured
and both public and milk trade may be certain that there are good and sufficient
reasons for such compulsion.
The recent White Paper envisages the provision of independent pasteurising
plant by local authorities to handle milk of small producers, and where it
proves impossible for suitable arrangements to be made by the trade itself, such
bodies are to be allowed to safeguard the interests of small producer-retailers and
dairymen by arranging suitable means of treating their milk. Under the Act of
1949, the Minister of Food is given power to provide facilities for the heat treat-
ment of milk.
(6) The agricultural community quite frequently state that the com-